Two types of Reddy to Serve spiced paneer were prepared using whole milk paneer along with marinate of whole milk (4.5 % fat, 8.5 % solid non fat) curd with spices (2.5% cumin, 2.5 % coriander, 2 % salt, 2 % sugar, 10 % ginger and 5% garlic) and 1.25 % red pepper and 0.25% black pepper in second product instead of ginger and garlic for 60 min. One batch was packed in polyethylene pouches and sealed. The second batch was heated after packaging in polyethylene pouches at 15 psi for 10 min. Nutritional results revealed that 16 % of daily reference value (DRV) of energy, 33.3% of DRV of protein and 26 % of DRV of calcium could be met from single serving of 100g spice paneer. The products were microbiologically safe and remained so for six days in refrigerated storage.
INTRODUCTION

People's lifestyle influences food choices.
This has led to a great demand for Indian style processed foods in ready-to-serve forms. Product diversi fi cation through value addition and amalgamation of milk solids with various food components needs to be examined. With the increase in purchasing power of average Indian consumer and consequent changes in taste preferences, there is ample scope for developing new range of dairy products. This study was planned, to evaluate nutritional, hygienic and microbiological qualities of ready to serve spiced paneer products before offering these technologies for commercialization by the entrepreneurs and industry.
MATERIALS AND METHODS Preparation of RTS spice paneer products:
Two types of RTS spice paneer products were prepared using whole milk paneer prepared as per method suggested by Sachdeva and Singh (1988) and a marinate of whole milk curd and different spices like 2.5% cumin, 2.5 % coriander, 2 % salt, 2 % sugar with 10 % ginger and 5% garlic in type 1 product and 1.25 % red pepper with 0.25 % black pepper in type 2 product.
Preparation of heat treated ready to serve (RTS)
spice paneer: RTS paneer products were packaged into polyethylene pouches and sealed properly. One set of samples were given heat treatment in heat sterilizer at 15 psi for 10 min. The product was stored under refrigeration. 
Preparation of non heat treated RTS
RESULTS AND DISCUSSION N utritional composition of products:
The nutritional composition of the spiced paneer products has been presented in Table 1 . Moisture % of freshly prepared RTS spiced paneer (Type 1 formulation) was 56.29 and 54.25 without heat and with heat treatment as compared to 54.00 % moisture of fresh paneer. The lower % of moisture in spice paneer products can be attributed to the diffusion of various ingredients of spice marination into paneer cubes causing increased total solids. Rao and Patil (1999) reported diffusion of NaCl and citric acid into paneer cubes. The molecular size of the particle affected the rate of diffusion. Second reason for loss of moisture from ready to serve spiced paneer was possibly due to movement of water molecules from paneer cubes into the medium along a concentration According to FSSAI regulations, the fat content in paneer should not be less than 50 % on dry matter basis. RTS spice paneer products had fat content well above the legal requirement. Calcium content of Type 1 RTS spice paneer was highest of all products because of incorporation of ginger and garlic which are good source of minerals. Protein, carbohydrates, total ash, calcium and magnesium contents in the developed products are given in Table 1 . 
It is observed from the results that 16 % of
CONCLUSION
It is concluded that the ready to serve paneer samples were hygi eni c and microbiologically safe and can be stored upto 8 days under refrigeration. The technologi es generated may be explored for value addition to paneer for preparing a safe ready to serve product. The acceptance of the ready to serve paneer products may be explored. The desirability exists for developing methods for extending the shelf life of paneer product beyond eight days in cold storage.
